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(71) I, Adolphe Henry Alexander 
Lasicer, of 426 Scotia Strztu Winnipeg 17. 
Manitoba* Canada, a Pnnar^ian citizen, do 
hereby declare the invention, for which I 
piay that a patent may be granted to me; 
and the method by which it is to be per> 
formed, to be particularly described in and 
by the following statement: — 

This invention relates to improvements in 
food carrying tmiis for rotjsserie assem- 
blies and to assemblies which include such 
units. 

The device is for use primarily with rela- 
tively small items of food such as kebabs 
and the like. It is conventional to have 
a single disc attachable to a rotisserie rod 
with a plurality of prongs or tines extend- 
ing upon one or both sides of this disc 
upon which items such as hot dogs or 
kebab type of food may be placed. 

The disadvantage of this single disc type 
of device is the fact that the individual 
tines canyinp food cannot be removed so 
that the entire device has to be removed 
when it is desired to remove the food. 
While this may be satisfactor>' in some in- 
stances, in many other instances penonal 
preference dictates the removal of food at 
different degrees of cooking. For example, 
small squares of steak or the like being 
barbecued, some people prefer such items 
to be rare, othen medmm rare, and yet 
others prefer them to be wcU done. If the 
relatively long forks are used upon a hori- 
zontal grill then, of course, they can be 
tcmoved individually but this is not a satis- 
faaory method of cooking such items, it 
being weD known that rotisserie style cook- 
iflgis more efficient and flavorsome. 

The present device overcomes these 
disadvantages by providing a pair of discs 
attachable to a rotisserie spinole in spaced 
and parallel relationship. I have provided 
a plurality of food-carrying tines, tne distal 
ends of which may en^ge an aperture 
adjacent the perimeter of one of the discs 
and the inner end may engage a slot in 
the perimeter and be head in position by an 
extension engaging a further aperture. This 
IPncp 25pl 



means that it is locked firmly in place and 
can be removed individually by the opcr* 
ator as desired. 

According to the invention I provide a 
food-canTing unit for a rotisserie assembly, 
the food<anyiDg unit comprising a first 
elongated food-engaging tine, a handle at 
one end of the said tine, and a second tine 
extending from the handle parallel to the 
first line and spaced therefrom, the second 
tine being shorter than the first tine. 

According to a further feature of the 
invention I also provide a rotisserie assem- 
bly including a main rotatable spindle, a 
wir of support plates deuchably attach- 
able to the spindle in spaced and parallel 
rdationship. and two or more food-carrying 
units detachably attachable to the support 
plates so that the food*carrying units ex- 
tend between the support plates, each food- 
canying unit comprising a first elongated 
food-engacing tine adapted to engage both 
support plates, a handle at one encf of the 
said tine, and a second tine extending from 
the handle parallel to the first tine and 
spaced therefrom, the second tine being 
shorter than the first tine and adapted to 
engage only one of the support plates. 

The invention will now be described by 
way of example and with reference to the 
accompanying figures in which: — 

Figure 1 is a side elevation of the device 
in place upon a rotisserie spindle. 

Figure 2 is a section along the line 2—2 
of Figure 1. 

Figure 3 is a half section along the line 
3—3 of Figure 1. 

Figure 4 is a side elevation of one of 
the first food-carrying tines per se, the 
handle, and the second tine. 

In ^e drawing? like characters of refer- 
ence mdicate corresponding parts in the 
different figures. 

Proceeding therefore to describe the in- 
vention in detail, reference character 10 
lUusfrates a conventional rotisserie spindle 
whidi is usually of square configuration 
to ocilitate the engagement of food there- 
on. 
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This embodiment includes a pair of plates 
r discs II and 12 each f which h pro- 
vided with a ccnirally located hub 13 and 
a tbunab screw 14 .screw-threadabiy engage* 
5 able through the wall of the hub 13. These 
hubs may be slid over the spindle 10 and 
the screws tightened thus locking the discs 
firmly to the shaft or spindle 10. 
Disc 11 is provided with a plurality off 

10 apertures 15 formed in spaced relationship 
around a circle spaced just inboard from 
the periphery or perimeter 16 of the disc 
11 and these apcriures arc preferably of 
square cross-section, and of course can 

15 be of any crosi-scciional area. 

The other disc 12 is provided with a plur- 
ality of open-ended slots 17 exicndiog 
radially inwardly from the perimeter 18 a 
relatively short distance as deariy shown 

20 in Fieure 3. Inboard of these slou 17 is a 
pluralitv of corresponding apertures 19 
similar' to apertures 15 hereinbefore des- 
cribed. „ . , 
'I'hc food-carr>'ing units collectively 

25 desicnatcd 20 each consist of a first elon- 
gated food-ensaging tine 21. one end 22 of 
which is angulated as at 23. It then anpi- 
lates outwardly parallel to the first line 
21 as at 24 and is formed in a circular 

30 loop 25 as clearly sho^n in Ficurc 4 thus 
forming a handle portion coUccuvdy d?s;c- 
nated 26. The end then runs paralle) to the 
ponion 24 as indicated at 24* whereupon 
It angulaies substantially at rifht angles as 

35 at 27 and then terminates m a second 
line 28 which is spaced find parallel to 
the fiRil tine 2U but is only of relatively 
shon length as clearly shown. 
In operation, the discs are secured to 

40 the spindle in s|wccd and parallel relation- 
ship as shown in Figure 1. The food is 
loaded upon the first line 21 by piercing 
the tine therethrough whereupon the distal 
end 29 is engaged within one of the apcr- 

45 lures 15 of the disc 11. The other end of 
the tini' approximately indicated by refer- 
ence character 30 is then engaged within 
the open-ended slot 17 and the entire tjne 
Hssemblv except for the distal end 29 is 

^0 moved "towards the disc 11 so that the 
second tine 28 engages the apertures 19 at 
which time the portion of the first line 21 
. indicated by reference character 31 is cn- 
gaaing the open-ended slots 17. This holds 
the tine assembly or food imil upon the 
discs until it is desired to remove same 
at which time it is merely necessary to 
move the units 20 rightwardly with respect 
to Figure 1 so that the second tine 28 

60 disen^ecs from the apertures 19 where- 
upon the units ^0 ca?l be lifted cjear of 
the slots 17 and willidravJi) fronf the aper- 



tures 15 without interfering with the re- 
mainder of the food-carrying units. 
WHAT I . CLAIM IS:— ^5 
1. A food-carrying unit for a rolisseric 
assembly, the food-carrying unit comprising 
a first elongated food-engaging tine, a 
handle at one end of said tine, and a 
second tine extending from the handle 70 
naralle] to the first tine and spaced there- 
from, the second tine bong shorter than 
the first tine. 

Z A lotisserie assembly including a 
main rotatable spindle, a pair of support 75 
plates deuchably attachable to the spindle 
m spaced and parallel relationship, and 
two or more food-carrying units detachably 
attachable to the support plates so that 
the food-carrying units extend between the 80 
support plates, each food-carrying unit com- 
prising an elongated first food-carrying tine 
adapted to engage both support plates, a 
handle at one end of the tine, and a second 
tine extending from the handle parallel to 85 
the first tine and spaced therefrom, the 
second line being shorter than the fint tine 
and adapted to engage only one of the 
support plates. 

3. A rotisseric assembly according to 90 
claim 2 wherein each suppon plate is a disc 
having a hole at iu centre for receiving the 
main rotatable spindle. 

4. A rotisseric assembly according to 
cither of claims 2 and 3 wherein the food- 95 
carrying units arc attachable to the discs 

at poims adjacent their perimeters. 

5. A rotisseric assembly according to 
claim 3 in which one of the discs is pro- 
vided with a plurality of equally spaced 100 
apertures adjacent the perimeter thereof. 

the other of the discs having a plurality 
of open-ended slots extending mwardly 
from the perimeter in equal spaced arrange- 
ment around the perimeter and a corres- 105 
ponding number of apertures formed be- 
tween the slots and the centre of the disc, 
each first, food -carrying tine being adapted 
to engage an aperture in said one disc 
and to engage an open-ended slot in said 110 
other disc and each second tine being 
adapted to engage an aperture in the other 
disc. 

6. A rotisserie assembly substantially as 
herein described with reference to the ac- 115 
companying drawings. 

7. A food-carrying unit substantially as 
herein described with reference to the ac- 
companying drawings. 

WITHERS & SPOONER. 
Chartered Patent Agents. 
148—150 Holborn. 
London. E.C1. 
Agents for the Applicant. 
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